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GRAPE,  RAISIN    .  -; 
.PRICES  RAISED-    j.,,',  .. 

The". War  Food- :A<^mini^tration  announced 
on  June -"1  ;it -had' raised  by  f^25  the. 
support  prices. for  grapes  and  raisins 
to  insure  production  of  306^,000  tons 
this  year,  •. 

Conferences  with  the  industry  develop- 
ed these  prices,  Donald  E.,  Wilcox,  .WF A 
chief  of  the  fruit  and  vegetable  div- 
ision, reported?  Sultana  and  Thompson 
seedless  varieties,  SlBO  a  ton;  muscat 
raisins,  $195  a  ton.  Last  year's  sup- 
pert  prices  were  Thompsons,  $155,  mus- 
cat, J>1655  and.  Sultana,  $150. 


Civilian  prices  m.11  be  maintained  at 
present  lev.eis  ;by  a  subsidy..   "WFA  will 
offer  to  buy -the .  entire  19^/^.  raisin 
production  fronv,  packers  and,  after 
meeting  military  and  lend-leas.e  re.- 
quirements,  will  release  the  remainder 
to  civilians  at  ceiling  prices. 

Total  raisin- variety  grape  Qutput  in 
eight  California  courjties  -must  be  con- 
verted- to  ra;isins  or  .sold -to  WFA, 
counties  affected  bjr  the  order  are 
Fresno,  Kern,  Ki:ngs,  Madera,  Merced, 
Stanislaus,  San  Joaquin  and  Tulare. 
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TIPS  ON-  TOMATOES 
•   FOR  HOUSE^VES  •  •  • 

.There  are  going  to  be  less  tomatoes 
available  to  housewives  from  the  194^. 
pack._    The  requirements  of  the  armed' 
forces  are  greater  now  for  this  good 
source  of  vitamin  C.  ' 

To  offset  this  reduction  it  is  imper- 
ative that  more  tomatoes  be  grown  for 
home  consumption  and  canning.    This  will 
mean  more  tomatoes  in  Victory  Gardens, 
and  canning  the  maximum  possible  a- 
mounts  will  go  far  toward  insuring  ad- 
equate vitamin  C  in  the  family  diet '  - 
this  fall. 

TJith  the  exception  of  the  South  and 
other  warm  areas,  tomatoes  can  still  be 
planted  over  a  major  section  of  the 
country.    However  the  end  of  the  tomato 
planting  season  is  rapidly  approaching. 

Tomatoes,  together  with  citrus  fruits 
and  raw  greens,  comprise  Group  2  of  the 
Basic  7  foods.    The  Bureau-  of  Human 
Nutrition  and  Home  'Economics  found  that 
in  19U3  tomatoes  and  citrus  fruits 
together  contributed  29  percent  of  the 
total  vitamin' C  value  0"f  the  foods 
brought  into- the  average  American  kit- 
chen.   Plant  tomatoes  now,  and  can  all 
you  can  at  home. 

-o— 


WAR  FOOD  ADMINISTRATION,  Office  of  Distribution,  Marketing  Reports  Division 

821  Market  Street,  Room  700,  San  Francisco  3>  California  ^ 

.  JL 


GRADE  LABELS  "AID 
TO  PROCESSOR" 


Statements  that  grade-labeling  of  can- 
ned goods  aims  at  abolition  of  private 
brands,  were  termed  "misleading  to  the 
public"  by  Paul  M.  Williams,  Washington 
i,  C,  Chief  of  the  War  Food  Adminis- 
tration' s  division  of  processed  pro- 
ducts standardization  and  inspection. 

The  IT.       Department  of  Agriculture  has 
for  many  years  offered  an  inspection 
and  grading  service  which  is  available 
to  commercial  packers -but.. is  in  no  way 
mandatory*    A  number  ..  of ;  western  pack- 
ers have  long  made  use  of  the  USD A 
grade  imprint  on  their  labels,  "They 
have  considered  this  practice  not  onl^;" 
a  service  to  their  consumers,  but  a 
welcome  means  of  giving  extra  identi- 
fication to  theirv brand  names,"  said 
Williams..       :  -   ■■  . 

In  bothvBlorida  a^id  Texas,  .plants  which 
produce  approximately  50  percent  of 
these  states'  processed  citrus  products 
operate,  under ' the  continuous  inspec- 
tion service  of  the  Department  of 
Agriculture. 

All  processed  foods  bought  by.  %he  arm- 
ed forces  are/inspected  according  to 
government  grade  standards.  ,  This  same 
tjrpe  of  inspection  and  grading  ser- 
vice is  available  to  commercial  pack- 
ers and  distributors,  and  -is  in  fact 
extensively  used  by  the  foo.d  trades. 
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•  •       .SOim  POINTS  ON 

■    CAREFUL  CANNING 

Although  everyone  is  being  urged  to  can 
and  preserve  surplus  Victory  Garden  pro- 
ducts, two  methods-  of  home  canning  are 
not  advocated  by  canning  specialists. 
The  warnings  are  out  against  the  "open 
kettlfe";  and  "oven"  methods. 

Many  horaemakers  have  tried  oven  can- 
ning, believing  the  jars  were  proces- 
sed at  temperatures  higher  than  boil- 


ing, because  the  oven  thermometer  re- 
corded a  high  temperature.  Canning 
specialists  say  that  the  food  in  jars 
stays  at  about  boiling  point,  so  that 
you  cannot  count  on  harmful  bacteria 
in  vegetables  being  killed.  Some 
accidents  have  been  caused  by  oven 
canning  too.    When  jars  seal  during 
processing,  steam  builds  up  inside 
the  jars  and  they  may  explode.  The 
oven  door  may  fly  open,  glass  may  be 
scattered  in  all  directions,  food  and 

effort  may  be  wasted  and  the  canner 

herself  injured. 

Open  kettle  canning  is  wasteful  for 
fruits  and  tomatoes,    When  canned  this 
way,  food  is  cooked  in  an  ordinary; 
kettle,  then  packed  into  hot  jars  and 
sealed  without  further  heating. 
Bacteria  can  get  into  the  jars  and 
may  cause  the  food  to  spoil.  Open 
kettle  canning  ik  dangerous  for  veg- 
etables because  they  may  contain  types  -, 
of  bacteria  destroyed  only  by  far  more 
thorough  and  intense  heating. 

Canning  experts  recommend  preheating> 
then  processing,  fruits,  tomatoes  and 
pickled'  ve-getables  in  a  water  bath 
canher.    Fresh  vegetables  other  than..:, 
tomatoes  should  be  canned  in  a  steam  • 
pressure  canner. 
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. FRESH  PRODUCE  BUYS 

Los  iingeles  Wholesale  Markets;    Lots  : 
of  onions,  and  prices  are  lower.  Corn 
supplies  are  increasing  and  the  price 
is  down.    Plenty  of  new  potatoes  with 
prices  the  same  as  last  week.. 
Housewives  will  do  well  to  keep  in  mind 
that' cabbage  is  plentiful  and  will  be. 
an  inexpensive  vegetable  to  serve, 
Tomatoeis  are  finding  their  way  into  the 
Southern  California  markets Be  on 
the  lookout  for  them.    The  bunched  veg- 
etables, beets,  carrots,  mustard  -greens 
radishes,  turnips  and  spinach,  are  good 
buys. 
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Rhubarb  has  increased  in  supply  with 
prices  on  the  downward  trend.  Oranges 
are  adequate,  but  most  of  the  other 
fresh  fruits  are  light  in  supply  and  are 
being  sold  at  ceiling  prices. 

San  Francisco  Wholesale  Markets;  Best 
buys  here  are  artichokes?  asparagus, 
cabbage  and  summer  squash.  Housewives 
will  be  happy  to  know  that  Italian  and 
summer  squash  have  gone  down  in  price 
too.    Peas  and  lettuce  will  cost  the 
homemakers  a  little  more'  this  week, 
but  ^hey  are  s till':  go cd-' buys.    That  old 
favorite,  green  corn  is  lower  than  it 
was  last  v/esk.  "  ;  "  ; 

Strawberries  are  coming  Into  ^the'^'Bay 
area  and  prices  are  at  ceiling.  Young- 
berries  have  gone  down  in  price  since 
more  are  now  appearing  in  the  market. 
Cherries  of  several  Varieties  can  be 
found,  and  where  the'  supply  is  extra 
good,  prices- will  be-  somewhat  lower. 
There  are^s  till- 'some  winter  variety 
avocados  to  be  had' -and  summef^' varieties 
are  arriving  on  the  markets  in  increas- 
ing- 'numbers.  '''"]      '  '[\ 

-Portiahd ■  Whdlesaile  Markei:s'r A  *. fairly- 
good  supply  "of  local  'spinach,'  peas  'arid 
lettuce  is  novK  bn  'the  -Mrkets.  -  There  . 
"are  plenty  of  potatoes",    'Onions,  iJjhich 
have  been  hard ■  'to  '  find  '  ali  ■  winter 'are 
now  taking  a  ;front  seat-' in  "the  ■  markets. 
For  people  who  want  a  good  supply  of 
•vitamins  A  and  G  here's  gbb'd  news  I 
Earlj^  arrivals  of  Texas  and  California 
tomatoes  are  above  average.  Indications 
are  that  there  will  be "even  more  toma- 
toes soon,  '  ' 

The  weather  is  beginning  tc  cooperate, 
and  it  xvon't  be  long  before  a  liberal 
supply  bf- bunched  vegetables  will  be 
-available  in-  the  "Portland  area. 

Some  strawberries  are  -  hbw'  in  the'  markets , 
as  well  as  an  abundant  suppl^T-  of  Valencia 
oranges  coming  -in  from  the. southern 
states.  -       " ' " 


ICE  CREAI^  QUOTAS    .  ' 

AGAIN  RAl^iSD  BY  WFA 

With  the  nation's  cows  now  trying  tup. 
tie  the^  all-time  record  production  of 
its.  hens:,  the  War  Food  Administration 
recently  announced  that  an  extra  30 
million  gallons  of  ice  cream,  can  be 
manufactured  this  summer,  in  addition 
to  bopsts  in  production  authorized  a 
few  weeks  ago. 

At  the  same  tine,  plans  have  been  made 
to  prevent  any  possible  waste  of  fluid 
milk  during  the  "flush"  production., 
months  by  permitting  de^alers  to  inn,.  . 
crease  their  present  quotas  of  milk, 
cream, .buttermilk,^  cottage  cheese  and 
'various  milk  by-products.     ..  ..  V  • 

"^Adcording  to  regional  officials  of  the 
"■'  'ITFA  Office  "^  milk\ 
■  dealdrs  are  now_  allo?7ed  tQ  sell  .100  : 
percent' of  the  milk  and  milk  byrproducts 
they  handled  in  Jiine  194-3.   ,In  areas  . 
•vi/her.e"' excess '.  production  cannot  be  ab- 
•  sof-bed  by  processing  plants  filling 
military  demands,  .however,  any  dealer 
'may  pi'titioh  the  "Office  of  Distribution 
tb  raise  his  quota  up  to  10  percent, 
higher. 

During 'June,  ice  cream  makers  will  "6a 
able  to  use  85  percent  of  the  milk 
solids  they  processed  during  the  194-1- 
42  base  period  from  which,  these,  quotas 
are"  determined.    The  quota  will  drop, 
back- "to  75  percent  in  July,  and  the 
former  65  percent  after  August  1*. 
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WE  STILL.  HAVE  EGGS 

A  check-up  on  the  egg  marketing  picture 
indicated  that'  homemakers .  can  continue 
to  use  large  quantities  of, eggs.  The. 
egg  peak  has  been  reached  but  those 
coming  into  market  must  still,  be  .eaten. 
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COICIUNITY  GAMMING  ■ 
KNOW-^HOW  . 

Thousands  of  ■  country-  women  in  England 
are  getting  ready  to  do  a  special  job 
a  voluntary,  unpaid  job,  of  preserving 
every  possible  pound  of  fruit,  collect- 
ing it,  preparing  it  and  canning  it. 

This  fruit  preservation  scheme-was 
first  started  in  the  Autumn  of  19/^0 
?jhen  there  was  a  positive  glut  of 'fruit 
sll  over  Great  Britain  and  Wales.  -  ■ 

In  the  beginning,  the  canning  centers 
were  set  up  in  k  hurry  and  in  every 
available  plac^;    Some  Were  started  in 
remote  villages  ^wher.e'  there  ' was  -  a  great 
deal  of  fruit '  buii'  'Very'  few  facilities  • 
Galvaniz'srs-  in.^  wheelrbarrpws '  were'  fitted 
with  cold  water' 'to ^''seirve  as  coolers,  and  " 
water  was  collected  in  jugs  and  buckets 
from  the  village -pump/"  Old 'copper' -"ket- 
tles in  stables  were  converted  into  steri 
lizers.    In  one  county  a  van  was  con- 
"  irerted  into  a  mobile  canning  unit' and 
driven  right  into" 'the  orchards-.  '  Tables 
were  set  up  and  all  the  apparatus  arran- 
ged around  so  that  the  fruit  W6nt  from   '  ' 
tree  to  cans  in  the  space  of  about  an 
hour,  ■  ■ 

Now  the  work  of  preserving  fruit  in 
the  villages,  like  every  kind  of  wartime 
?7ork,  has  been  more  centralized  and 
organized  more  professionally.    Now  the 
fruit  is  brought  to  properly  equipped 
premises  which  have-  good  water'  supplies, 
and  where  large  boilers  are  available. 
The  old  haphazard  enthusiasm  has'  been 
replaced  by  organized  eff iciencj?',  dnd 
a  resultant  increase  in  the  work  done. 

Last  year  the  16^9.  centers  in  the  count- 
ry provided  k  year '  s'  jam  ration  for  over 
76,000  people.    The  Ministry  of  Food  is 
behind  the  program  and  -every  year  backs 
the  appeal  for  more  workers. 

So,  the  fruit' -pre  se'r  vat  ion  scheme  "which 
was  started'  to"preserv^-  and  can-  fruits 
for  the  local  larders,  is  now  organized 
to  do  the  same  job  for  the  national  lard- 
er. 


CHINA  PLANS  FOR 

FULLER  PLATES  J 

Cut  off  by  guefilla'  warfare.  on  land  ■ 
and  Japanese  blockade'  by  water,  the  I 
Chinese  people  who  live  in  thfe  parts  I 
of  China  occupied  by  "the  Japanese  are 
facing  a  serious  food  shortage.  Normal- 
ly the  coastal  cities  which  are  very 
large  centers  of  population  depend  on 
supplementing  their  food  supply  by 
shipping  imports  from  abroad  or  other 
parts^  of-  China,    This  is  no  longer  pos- 
sible with  closed  port^'  of  entry.  The 
Chineise  are  trapped  in  a  very  "t^ight 
-  food  situation  as  a  result  of  Japanese 
-activities  and  requisitions  of  local- 
ly grown  produce,         .    . • 

Even  in  •  no'rmar  time s  -f  ood  producti on 
in  that  ared'  was  not 'sufficient  to-  ' 
meet  the  needs-  of  the ;. urban  popul?ition. 
Transportation-  fa<jilities  between  the 
-surplus  and  deficit  producing  areas 
make  food  distribution  an  extremely' 
complicated  business. 

In  what  has  now  been  termed  Free  China, 
it  appears  that  production -of  some  food 
stuffs,  especially  cereals,  has  been  in 
sufficient  quantities  to  meet  pre-war 
standards  .  of. -  consumption.    This  rela- 
tively favorable-  condition  is  attributed 
mainly  to  the  successful  efforts  of  the 
National  government  to  expand  food  pro- 
duction through  land  reclamation,  the 
use  of  imDroved  varieties  of  seed,  and 
double  cropping. 

The 'Chinese  government,  when  China -ds 
once  more "free,  hopes  to  encourage  pro- 
duction of*  leafy  vegetables  rioh  in 
calcium  and  vitamins,  expansion  in  the 
production  of  root  crops  and  fruits, 
greater  use "of  soybeans  and  other  leg- 
umes, and  an  increase  -in  'the  per  capita 
consumption  of  poultry  and  dairy  pro- 
ducts, e'specially  eggs  and  milk. 

In  Season:    Nev;  crop  onions  are  in  Ifc- 
bundant  supply.'  ;  Now  is  the  time  to 
smother  your  steaks  and  hamburgers  with 
this  flavorful  vegetable. 
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THIS  WEEK'S  HEADLiriES 


UIJRRA'S  FUTURE  LOOMS  LARGE  


FOOD  NEWS  -FROM  FRANCE. 


FRESH  FOOD  PROB.!ISES   


FOODS  IN  .THE  NEWS  "  .  . 

Uncertainties  of  weather  still. affect 
crop  production  and  indicate  the  con- 
tinued need  for  maximum  .food-  produc- 
tion.   Recent  windstorms  in  the  south- 
ern Sacramento  and  northern  -San'  Joaquin 
Valleys  resulted  .in  some  damage  to 
grain  crops?  truck  crops  an(^  fruit  trees 

The  apricot  crop  is  now  estimated  to. 
h.aye  been,  cut  by  ten  percent.  Expected 
high  production  this  year,  however.,  ;. 
.off sets., this  dsjnage,    Gomjnercial  apri- 
.■  cot  production  for.  the  -nation  is  con- 
fined  to^the  four  western  states  of 
California,  Oregon,  Washington  and  Utah..- 
This,  year's. crop,  as  of  June;  ist,  was 
estimated  at  .  ;  320,006..tons,  about 
.  .double  .  last  year '  s , ,   So  :  housefdves  can 
. still  plan  on  a  good  supply  of  home- 
canned  'cots. 

This  same  windstorm  also  uprooted -some 
pear  trees  and.  recent  tomato  plantings. 


However,  damage  appears  negligible  in 
terms  of  total  acreage.    With  a  larger 
portion  of  the  1944-:  commercial  tomato 
pack  going  to  government  needs,  Victory 
gardeners  are  urged  to.be  sure  toihaVe 
ample  plantings. and  hpme-canners  might 
well. set  a  definite  quota  for  'canned 
tomatoes  to  supply  vitamin  G  during  off- 
seasons for  citrus. 

Eggs  are  still  a  "distress  commodity" 
as  far  as  producers  are  concerned, 
Supplie-s  on  retail  markets  continue 
plentiful. .  Producers  are  urging  that' 
consumers  buy.'more  eggs.    Ileanwhile,  the 
French; in .Normandy  were  surprised  to  ■ 
learn^  when  -our -doughboys  landed  there 
recently,'  that  'the  British  are  rationed 
on  food  and  ^t  only  onJs  egg  per  month. 

Food  e.ditors  can -  help .  to  prevent  the 
waste  ;  of  this -:high  protein  food  by  con- 
tinuing ■  to  suggest  menus  .,  and  recipes 
using  eggs, .', and -home  preservation  of 
extra  eggs  for  .-later'  use. 

,  :        (  Continued  on -..Page  2) 
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(Continue.<i  from  page  l) 
A  good  demand  on  retail  markets  will 
encourage  egg  production  in  future  sea- 
sons. 

Homemakers  may  feel  that  present  early 
season  prices  of  new  crop  fruits  put 
the  pressure  on  their  food  budgets.  Food 
editors  might  suggest  the  use  of  these 
"luxury-priced"  items  in  small  quanti- 
ties on  fruit  salads  and  desserts.  As 
soon  as  the  harvest  gets  underv/ay,  sup- 
plies are  destined  to  become  sufficient- 
ly plentiful  for  home-preservation  and 
frequent  use  in  daily  menus. 

-o- 

FOOD  NET/S  FROM  FRANCE 

From  the  paper  "Arbetet"  in  Malmo,  comes 
the  following  information:  "Frenchmen 
must  not  only  feed  the  invaders  but  also 
those  of  their  countrymen     who  are  at 
present  working  in  Germany.  During 
Novembarj  the  farmers  in  the  district 
in  central  France  were  forced  to  send 
no  less  than  900  animals  to  German^/. 
Thus  1700  animals  were  requisitioned 
from  a  single  district  in  one  month." 

"From  the  former. free  zone  31  trairs, 
each  carrying  4-50  requisitioned  animals,' 
have  left  for  Germany  every  month.  Be- 
fore the  German  invasion  the  annual 
meat  supply  averaged  about  82  pounds 
(E'uropean  pound  is  12  oionces)  per  person. 
Now  it  averages  hardly  10  pounds." 

"Recently  the  occupation  authorities  or- 
d(jred  2,000  tons  of  butter  to  be  deliv- 
ered every  month  during  1%^.  Therefore 
the  majority  of  the  French  population, 
as  they  cannot  afford  to, buy  on  the  black 
market,  have  not  been  able  to  get  any 
butter  at  all." 

"Only  a  part  of  the  ration  of  the 'follow^' 
ing  commodities  can  be  obtained  legally: 
sugar,  coffee,  bread,  flour,  rice  and 
meat.    The  only  food  commodity  of  which 
a  full  ration  can  be  obtained:  is  pota-^ 
toes.    The  following  are  impossible  to 
obtain  legally;    eggs,  butter,  margarine. 


cheese  and  marmalade.    Vegetables,  fish, 
oysters  and  mussels  are  sometimes  avail-- 
able,     (Figuring  the  value  of  a  franc  at 
A  cents,  and  pounds  in  U,  S,  weight): 
black  market  prices  in  March  19 in  . 
Paris,  Lyons,  Marseilles  and  Bordeaux 
were  as  follows:    beef,  $3  a  poujid;  egg.. 
$J+  a  dozen;  sugar  0^  a  pound;  coffee  ^2'', 
a  pound;  carrots  $3  a  bunch;  potatoes 
80  cents  a  pound;  bread  $2.67  per  pound." 

"L'Eclaiseur  De  Nice"  printed  the  fol- 
lowing letter:    "A  letter  is  published  - 
from  a  mother  vijriting  on  behalf  of  all 
the  mothers  in  her  districts     'Since  the 
canned  milk  supply  is  reserved  for  chil- 
dren under  five  months  old,  children 
from  five  to  eighteen  months  old  receive 
the  sam.e  quantity  of  fresh  milk  as  chil- 
dren from  eighteen  to  thirty- six  months 
old,  which  is  unfair  because  while  the 
latter  begin  to  eat  a  little  of  every- 
thing, the  former  ar^: still  on  a  milk 
diet  exclusively,  and  their  present 
dailj  ration  is  insufficient.    On  the 
other  hand,  the  daily  sugar  ration  of 
babies,  seven  lumps,  is  also  inadequate, 
A  minimum- of  twelve  lumps  or  tv/o  per 
bottle  is  necessary,  according  to  the 
doctors  themselves.    The  parents  make 
up  the  difference  from  their  own  limited 
ration,  but  it  is  not  a  satisfactory 
solution.'" 

-o- 

/  DOUBLE  DIVir)E!T3D  ON  WASTE  FATS 

Lee  Marshall,,  director  of  distribution, 
T7FA,  urges  Am.erican  v/omen  to  continue 
saving  all  their  used  cooking  fat  and  | 
to  turn  it  in  to  their  butchers.  For 
every  pound  of  used  fat,  butchers  will  ^ 
pay  A  cents  and  2  red  points,    Mr.  Mar-  " 
shall  E'.ys,  "^/e  do  not  want  to  take  good 
food  fats  and. use  them  for  non-food  in- 
dustrial purposes,  if  it  can  be  avoided. 
The  conservation. of  used  fats  by  every  | 
homemaker  can  help  in  this  situation, " 

Before  the  war.  started,  lands  in  the  F ar 
East  now  held  by  Japan,  supplied  the  U.S. 
annually  with  more  than  one  billion 
■pounds  of  fats,  that  wore  used  for  indus- 
trial purposes,  siich  as  pharmaceuticals, 
paints,  soap  and  lubricants. 


3- 


UNRRA'S  FUTURE 

Now  that  the  war  has  been  carried  into 
fortress  Surope?  the  time  approaches 
VYhen  food  and  life-line  supplies  will" 
go  in  for  the  relief  of  the  liberated 
peoples.    As  each  military  objective  is 
gained,  the  second  step  will  be  to  bring 

.  health ^  and  rehabilitation  to'  the -civi- 
lians behind  the  fighting- lines.  This 
.  Yi/ork  toward  world-  recovery  will  be  car-  ' 
ried  on  by  UNRRA,.oThe  Relief  and  Re- 

,  habilitation. Administration  of  the 
forty-four,  united  and  associated  nations. 

"  ,To  UI'IPlRAj,  establisjied  last  November, 
falls  the  tremendous  -and  immediate  task 
of  taking  over  after  the  retreat  of  the 

.   enemy  and  providing  the  liberated  sec- 
tions with  aid  and  relief .     This  means 
importing  additional  food  to  supply  any 
difficulty,  additional  medical  supplies, 
clothings  soap J  and-  the  necessities  of 
.life  to  prevent  the  spread  of  disease 
and ^pestilence,    UNRRA"  will  arrange  for 
the  return  of  refugees  and  exiles  to 
their  homes.     Over  20 -million  people 
throughout  Europe  vdll  be  returning  to 
their  homes?  some  as  far  awa3'"  from  their 
native  soil  as  two  or  three  countries. 
UIvTuRA  will  also  assist  in  the  resump- 
tion of  urgently-needed  agricultural 
and  industrial  production  and  the  re- 
storation of  services  such  as  transport 
and  public  utilities  Y/hich  are  essential 
to  relief o     Once  UNRRA  accomplishes  the 
relief  and . rehabilitation- phases  vari- 
ous nations  themselves  will  chooss  other 
means  than  UMRRA  for."  reconstruction  and 
long-term  national  planning.  ■    >  ' 

'      •  ■     ■         '         •  * 

UI^IRRA  has  recognized  from  '  the  ■  start  the 
widespread  -  shortages.'  of  : certain  food- 
stuffs and.  the  difficulties- 'of  wartime 
shipping).     It  will,  take  steps  at  once 
to  obtai-n-^from  the  .soil  of  the  occupied 
countries,  and  from  sea  fisheries  the 
maximum.. food  in  the  shorte'st  possible 
time.-  To-; aid  in  the  recover^?-  program, 
UNRRA  has -proposed  the  folio-wing- six- • 
point  program-,  - 

1.    .For  -the  fir.st  arop  year  after  liber- 
ation, give  an  absolute  prio'rlty  in  "lib- 
erated countries  to  the  production  of 
food  for  direct  human  consumption. 


LOOMS  LARGE 

2.    Devote  specific  attention  to  the 
production  of  those  vegetables  and 
pulses  (edible  seeds  of  leguininous 
crops  such  as  peas,  beans,  'etc.)  which 
have  a  high  protein  or  vitamin  content j 
particularly  that  potatoes  and -their 
use  for  human,  consumption  be  increased 
to  the  ^max.imum;  and  that- -a  high  prior- 
ity   be  given  to  imports  of. seed  po- 
tatoes, and  to  seeds  of  other  vegetables 
'  such, as  cabbage,  savoys  (a  type. of 
'cabbage),  S'vvedes,  tuj^nips,  and  carrots. 

*  "3.  ■  Assist  the  restoration  of  necessary 
processing  facilities  in  order,  to  u- 
tilize  to  the  greatest  advanta,2:e  the 
foodstuffs  that  are  home-produced  and  . 
im.ported.  .  billing  ratios  in  the  liber- 
ated areas  be  maintained  at  high  levels: 
e.g.,  wheat  at  85  percent,  in  order  to 
obtain  the  maximum,  food  value  from, 
bread  grains. 

Take  immediate  steps  to  insure  the 
early  expansion  of  fishing  and  the 
whaling  industry  to  assist  in  meeting 
the  shortages  of  , animal  proteins,  fats, 
and  vitamins,. 

5.  Take  prompt  action  to  the  sam-e  end 
to  prevent  the  further  depletion  of 
da,iry  herds. .» but -that  the  restoration 
of  such;  expensive  forms  of  animal  hus- 
bandry as  ".swine  and  poultry  production 
be  delayed. 

6,  "'   Pending  the  time  when  the  supply  and 
import  situation  is  better,  give  prior- 
ity to  the  importation  and  use  of  feed- 
ing stuffs  for  milk  production  over  the 
importation  and  use  of  feeding  stuffs 
for  other  livestock;  but  import's  even 
for  m.ilk  production  should  receive,  in 
principle ,y  secondary  consideration  to 
imports  of  food  for  direct  human  -con- 
sumption;  also'  haying  regard  to  -the  im^- 
portance  of  ..milling  offals  as  a,  feed, 
the  importatiori  of  grain  should-  have 
priority  over  the  importation  of  flour; 
and  that,  similarly,  the  importation  of 
vegetable  ^ oil  seeds  .should  have- priori't^r 
over  the  manuf  aG.ture.d  products .  -  . 

 ;      .r-D-^.  -  ■  ■ :  ■ 


Fn.3Si.  lOOD  PHOMISES  .      .  .  / 

San  Francisco  ^tolesale  Markets;  ^Best 
bujs  in  vegatables  include  asparagus, 
caulif  lower onions >_,,i:eas,  arxd.. squash.. . . 
t6m^tdes'^are  be  coming ''quite  plentiful 
and '  whole'sa:le '  p^rices  "are  .below  the  pre- 
vioii'S^  week' s.    Lower  "  price  ceilings , 
^effective  "June;  l','^  have.;  brpught  down  the 
-price  'pt "neW  potatoes  .'.^".^^^^^  cuc.um'ber.s 
arid  peppers,  ai'e  lower  in  price  for  the 
■  s-'a.me '  reason ,  ^Jthoiigh  onlv  li ght  .  sup", 
■plies  of  "'th^S e  ■'.two _ It emjs  'ar.e.  coming,  in. 

■Prices  on  jndst'  fruits  show  a  decline  ..as 
supplies  be cqme,  heavier..:  Ildre:  earl,y 
■vkfiety  peaches"' are  coming  in...  straw- 
berries a  re  moving,  freely ;  in^.. limited^  i 
•quantities':  at  present,  ceiling^ 'ipj^xc^,^9~ 
while  joungterrles'  are'  ,  selling^  at  .  • 
lopjer.  prices,  '  As"  the  harvest  of  v.^ater- 
melons 'and  cantaloups  increases  in  Im- 
■perial'  Valley/  these  items  will , gradual- 
ly move  out  of  the  luxury  price  class,, 
already  there ' s  been  some  decline  as 
compeared  v/ith  opening  prices-  for  the 
season. 

Portland  TTholesale  Markets;  Plentiful 
vegetables  in  this  market  include . local 
lettuce"  and  green  peas,.;  .new  crop  onions  • 
and  potatoes. .  .hom'e grown  cabbage  is  more 
plentiful  and  some  California  cabbage 
is  still  availa.ble.    Ear,.ly  cabbage  is 
ejrcelleht  "f  qr  salada  because  of  its 
sweet  f lavdr'  'and  .tender  leaves.  Some 
onions  ar.e  arriving .  from  Texas  but  .the 
gre.ate'r  portion,  briginates  in  California. 
Rpd  onions  ate  ■rioted  for  their  mild  fla- 
vor, although  not  quite  as  sweet  as 
small  flat  white  ones.    Large  white 
'onions  are  especially  mild,  a.nd- excels-  ■.. 
lent  for  'salads.    Local  cauliflower  iS' 
sbar ce . , . bunched  vegetables-  are.  in.   .  t 
limited  supply, ...  spinach  .is  in.. ample.  . 
supply.   ^,;  ;     .  ;^      .   ■',    "  ^,o'i 

Portland  '^homleraakers.  find"  a  wider .  chqicp 
from  fruit  counters.  _  ValenciaVoranges  ■■ 
arc  plentiful. ,  .berries,,  npv/  arriving,.., 
in  limited  amounts  are  .expecte.d,  to,., . 
increase  : iri  '  supply,  with  '.warm  ..xveatjier,,, .. 
Watermelons ,  '.cantaloups , ..  :apri  qot^,'  aJTid . 
plums  .'ard  available,  ^at ';early,  sea.son  •, , 
high  price's.  '  i)^pples\. are  , 'very.  s'ca,r.c.e. 


Lob  Angeles  '7holesale  Markets;  Fresh 
vegeta'bles  in  heavy  supply,  at  low 
.prices.,'  ar-e  cabbage,  .  tomatoes,  o-nionS-. . . 
in  the.  "moderate  supply",  class  ■  ar©" .as- 
paragus,, lettuce-.  .  .  .listed  as  ^'adequate" 
are  rhubarb,  new  potatoes. .  .  .in  "J.i.ght 
:supply"  are  snap  beans,  peppers,  ''cucum- 
bers and- eggplant. .  Of -the  bunched:  "vege- 
tables-, carrots  are  slightly^.. higher--  in 
:price. .  .while  beets,:,  parsley?-:, .  crhard,"  I 
radishe.s,  turnips,  kale  and  spinach 'are 
reasonably  priced,  and  green  onions  a're 
selling  at  moderate  prices.    Best. qua- 
lity celer2/:-.  Is  ■  selling  at  ■  hi gh  p-FlceS, 
and  ordinar^r  stock  at  much  lov/er  prices. 
Caulifloy;er  prices  - :are,:  lower.    Only  'a'V 

:feT.v  arti.chokes  are.-, on-  the-  market,-,.  Corn 
supplies...  are-  increasing,  and  prices  are 
slightly,  lower.  , ^-Miscellaneous:; vegetab- 
les availably'-, include  broccoli,  Tuta-:^ 
bagas,  okra.,  muchrooms,  roinaine^ .^endive, 
chives,  celery  root,:  ■l¥atercress■,^' garlic 

.  and  napa,  •    .     .    ..  ■  ^  ? '  ■■ 

The  vari e ty  of  •  fruit s"  i  s  v/ide ,  .  but  in 
many  instances,  suppll.es  are  limited  and 
prices  are  at  ceiling..-- or.  high  levels.  : 
Strawberries  are  in  light  supply;..- 
raspberries,  boysenberries,  youngberries 
blackberries  and  loganberries  continue^, 
high  in.- price..    Grapefruit  is  iin  fairly,'" 
light-.s.upply. . .  orange. s--- in  adequate  :  sup- 
ply,^ ...^.voc  ados  in-moderate-  supply.  -Pea- 
ches and:-  q^prioots  ,are--.;}ust  coming  dn-  '-:^ 
from  ;San  Joaquin  Valley,:;  \. Cherries  are^ 
arriving;  fr-om  -Beaumont  di.s,tri.ct  .andr 
Northern  California-.    Cantaloup  .  reiceipts 
from  .C.oachella  Valley  a-re  .Increasing,.  ■  ■ 
a^d  prices  are . -considerably  lower  tha-n:^ 
the  previous  ^eek*'  -A  few.,- Mexican:'piiie*- 
apples,  and  light  supplies  of  bananas 
from  , Central  America,  and-. -M.exico  are  - 
available.    Watermelons,  from  Imperial" 
Valley  and -Mexico  -are  increasing  in  ■ 
supply  but  prices  are  high  t-on  these  . 
earl^^  melons.  ;..)  ■  :"•. 
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A  Service  • 

For  Food  Editors  of  Western  Dailies 

'BEEF  AND  EGGS  IN  TElvlPCRARY  PLENTY. .  - 

HOW  OUK  FOOD  SUPPLY  IS  ALLOCATED. 


San  Francisco s  California 
June  19,  19/44. 


SUf^MER  ABUNDANCE  BEGINS  TO  SHOW 


0   o   o   »  9  o  9 


•BEE^  iJAKES  THE  GRADE,.. BUT  SOL'IE  BEEF  WON'T 


•Yes",  we  have  beef  —  and  v.fe'll  Have  it 
plentifully  for  at  least  several  weeks 
to  come,    Iv'aybe  three  months  of  plenty: 
but  that  doesnH  mean  that  Yire'll  have 
all  the  favorite  cuts  at "all  times. 

Unfortunately,  a  steer  or  cow  isn't-  all 
T-bone  or  fillet.  Butchers  wish  a  lot 
more  of  us  would  learn  that,  and  learn 
that  the  more  publicized  cuts  of  meat 
have  equally  cookable,  tasty  and  nutri- 
tious substitutes,  which  do  nobody  any 
good  hanging  in  the  refrigerator  or  get- 
ting throvm  away  for  lack  of  buyers.  But 
here  are  some  more  facts: 

Civilian  neat  consujnption  for  the-  first 
five  months  of  1944  has  continued-  at  the 
annual  rate  of  1$0  pounds  a  person,  or 
nearly  25  pounds  more  than  our  average 
from  1935  to  1939.    For  a  nation  at  war 
our  meat  eating  and*  oujt  meat  production 
are  both  close  to  miraculous. 


We  headlined  this  column  "Meat  Makes 
the  Grade" —  but  we'd  better  add  that 
not  all  meat  is  going  to  make  the  Prime 
■.grades.    Cattle  can't  be  "finished"  now 
as  they  ?/ere' before  the  war.    We've  got 
to  spread  our  feed  supplies  (short)  to 
fit  our  increase  in  cattle  numbers  (big' 
and  that  doesn't  permit  fancy  feeding. 

Standards  set  by  the  -USDA  cover  seven 
grades  of  beef:  Prime,  Choice,  Good, 
Commercial,  Utility,  Canner  and  Cutter. 

For  the  duration,  Prime  and  Choice  are 
combined  and  stamped  as  Choice.  They 
always  were  much  alike s    young,  pink 
bones,  thick  v;hite  fat,  marbled  lines, 
of  fat  through  the  flesh.    ""Good"  is  a 
runner-up  for  quality/,    "Commercial"  is 
most  widely  sold  and  most  variable.  In 
"Utility"  grades  jou  may  run  into  some 
tough  ones,  but  the  armed  forces,  with 
some  tough  guys,  are  using  Ipts  of.  it. 


mR  FOOD  ADMINISTRATION,  Office  of  Distribution,  Marketing  Reports  Division 
.     B2I  Market  Street,  Room  700,  San  Francisco  3,  California 


EGGS  SHEIi  THE  NATION 


CHICKENS  IN  EVERY  POT 


Yes,  America  still  has  a  flock  of  hens 
laying  a  flock  of  eggs,  and  although 
consuiTiption  during  this  3^ear  so  far  has 
been  U  percent  higher  than  in  19/44  — 
an  all-tirae  high  —  oroduction  has  run 
8  percent  higher,  or  twice  as  much. 

The  Tar  Food  Administration  is  still 
encouraging  extra  consumption,  but  the 
main  objective  now  is  more  storage. 

Lack  of  storage  accounts  for  a  big  part 
of  the  difficulty  in  absorbing  the 
present  large  supplies.    Also,  egg 
grading,  breaking  and  dr^^ing  plants, 
though  operating  at  near  peak  capacity, 
have  been  handicapped  by  insufficient 
labor* 

Har  Food  Administration  is  purchasing 
dried  eggs  for  lend-lease  requirements, 
and,  as  required  by  lav-f,-  to  support 
producer  prices.    If  eggs  were  allowed 
to  fall  in  price,  producers  ivould  prob- 
ably liquidate  their  flocks  to  such  an 
extent  that  next  year's  supplies  would 
be  insufficient. 

Since  January  1,  ?JFA  has  bought  dried 
egg  powder  for  shipment  to  United  King^ 
dom  and  Russia, .  the  equivalent  of  17 
and  one  half  million  cases  of  shell' 
Qggs.    An  additional  5  million  cases  of. 
shell  eggs,  against  less  than  4-0,000  cases 
last  year  during  the  same  period,  have.-, 
been  bought  by        to.  date^  _f or  storage  • 
against -future  shortages,  and  for  break- 
ing and  -freezing. 

Dried  eggs  to- Russia  go  to  the  armed 
forces.'    In  the  United  Kingdom,  they 
have  also  gone  to  consumers  on  a  ration- 
ed basis,  with  each  adult  getting -about 
3  per  week,  and  each  child  six. 

Consumers  are  asked  to  help  save  this, 
commodity  by  utilising  their  o-vn  refri- 
gerator space.    Purchasing  an  extra 
dozen  now  for  treating  the  family  to  a 
variet]^  of  e.ggMishes,  and  putting 
additional  dozens  down  in  waterglass  for 
later  use  will  materially . help  the  sit- 
uation, '  ■ 


Farmers  are  nofv  beginning  to  cull  and 
sell  large  numbers  of  fowl  to  get  rid 
of  low  producing  hens.    This  year,  the 
process  will  be  done  more  carefully 
than  ever  because  of  short  feed  sup- 
plies and  egg  m.arketing  problems.  Con 
tainers  id.  11  be  short  and  shipping 
facilities  limited,    -^11  this  adds  up 
to  a  heavy  supply  of  chickens  coming  o: 
the  market. 

Chicken  is  quite  versatile  in  menu 
adaptability,  and  should  be  served  fre- 
quently this  sumrasr.    Its  protein  value 
equals  that  of  prime  rib  roasts  and 
Juicy  red  steaks;  it's  easy  to  digest 
and  is  very  nutritious.  Further, 
chicken  is  point  free. 

USDA  Bulletin  No,  1888,  "Poultry  Cook- 
ing" giving  tested  methods  for  the 
popul-ar  ways  of  preparing  chicken  may 
be  had  free  from  the  Office  of  Infor- 
mation, U.S.D.A.  )  TJashington,  25?  D.C. 

~o~ 

TOIEN^S    L;il^D  ARMY  GOES-  TO  CAf^' 

iibout  800,000  women,  18  years  or  older 
are  needed  to  help  with  this  year's  foo' 
crops.    Their  tasks  will  range  from 
detasseling  hybrid  seed  corn  in  the 
midwest- to  picking,  grading  and  packin 
fruits  and  fresh  vegetables  on  the 
East  and  West  Coasts. 

Womenfe  Land  ^rmy  Camps,  planned  for 
efficiency  and  health  of  the  workers, 
provide  sleeping  and  eating  arrangeraen 
and  recreation  rooms  for  evening,  Sun- 
days, and  days  vrhen  the  v/eather  is  too 
bad  even  for  farm,  v/ork.    In  many  cases 
they're  located  in  the  beauty  spots 
of  the  country,  near  lakes,  rivers  or 
streams.  These  ca.mps  will  house  workerf 
coming  some  distance.    Majority  of  T7LA 
will  live  at  home  and  work  locally. 

Wages  for  this  vjork  vary  as  to  region, 
work  and  skill,    i/iemibers  of  17LA  won't 
get  rich  quick,  but  in  addition  to 
their  wages,  members  v/ill  gain  health, 
renewed  vigor,  and  the  satisfaction  of  i 
helping  the  Victory  drive.    Women  v/ho  ! 
want  to  help  are  ijirged  to  contact  thei? ' 
county  agent,  or  the  nearest  farm 
placement  office. 


SHiiRING  OUH  FOOD  E.ISKST 

Approximatelv  13i>  of  our  total  food 
supnly  in  19-44  will  go  to  the  U.  ,S.  mili- 
tary" and  war  services.     1%  ?dll  go  to 
UoS,  Civilians,  and  the  remaining  11  Jf? 
-.rill  be  sent  to  the  United.  Kingdcm, 
Russiaj  liberated  areas,  U.S.  territories 
;ind  coiTLmercial  exports.    These  estimates 
r.re  the  results  of  detailed  research  and 
adjustment  to  supply,  by  the  YJar  Food-- 
Administration. 

Despite -our  record-  production,  there  has 
been  and  there  will  be  no  surplus  of  food, 
outside  of  certain  perishable  products. 
Distribution  6f  our  available  food  sup- 
plies to  the  outlets  noted  abo\-e  is  m.ade 
'^j  a  system  of  allocation  in  Washington, 
D.C.,  through  a  mechanism  set  up  bv  the 
President  under  authorit-'-  contei.ned  in 
the  second  war  powers  act.    Wk  Office 
of  Distribution  assembles  food  requests 
from  all  claim.ant  agencies  and  adjusts 
them  in  term.s  of  supply,  resolving  con- 
flicts where  possible. 

In  the  first  stage,  the  requirements  of 
the  claimant  agencies  a^re  presented,  with 
statements  of  Justification  and.  the  needs 
to  be  miet.    Requirem.ents  are  presented 
for  current  and  future  needs  in  terms 
flexible  enough  to  all  or;  for  changing 
military/  needs,'  supply,  and  shipping 
facilities.    ^Then  all  the  claims  are  in, 
a  supply  estimate  committee  f  or  each.  .. 
commodity  predicts  the  amount  of  food  . 
which  will  be  available  from  domestic 
and  foreign  sources,  even  making  allow- 
ances for  extremes  of  v/eather. 

A  trial  balance  sheet  v/ith  requirements 
for  each  food  commiOdity  i-s  then  set  down 
against  the  estimated.,  supply.     If  the  ■ 
supply  of  an  article' is  short,  each  claim- 
ant reviews  his  claim, .....and  somietim.es  other 
items'  are  substituted  or  tha  request 
pared  down.  Finally^  the  allocation  is 
put  into  effect  by  the  War  Food  Admini- 
strator, 

-o- 


U,  S.  allocation  procedure  ties  in  wit 
international "allocations  in  order  tha 
world  food  supplies  may  be  put  to  the 
most ^ effective  war  uses.    Thus,  Ameri- 
can food;  makes  a  m.cixim.um  contribution 
to  military  needs  and  still  provides 
civilians. at  home  with  adequate  diets. 

EXPERT  .IDVIGE  ON  CANNINu  - 

.  In  a  new. bulletin  called  "Home  Canning 
of  Fruits  and  Vegetables",  the  Euj^eau 
of  HiLman,  Nutrition  and  H^me  Economics 
of  the  U.S.D.A.  has  simplified  food 
preservation  rules  and  timetables "into 
an  easy-to-follow  pattern.    The  illus- 
trated bulletin  shows  step-by-step 
how  to  prepare  fruits  and  vegetables 
for  canning.,  tells  what  kind  of  equip- 
m.ent  to  us ejr  mistakes  to  avoid,  and 
.time  schedules  ■  for  processing.  ■ 

Here  are  the  7  points  for  successful 
canriing.. listed  on  the  cover  page  of  th 
, bulletin: 

1.  .  Can  only  fresh  food  in  tiptop  con- 
dition. ■ 

2.  .Have  food.  Jars,  every'^thing  used 
in  canrang,_  th  ore  ughly 'clean. 

3.  '  .  Work  omckly,  so  as  to  can  "fresh- 
ness," 

.  Heat  food  hot  enough  and  long  ' 
"  enough -to"  make  bacteria  and  organisms 
harm.less,  so  they  v/on»t  "work"  in  the 
..food  and  make  it  spoil. 
•  5-.    Follow  up-to-date  directions  and 
timetables,  backed  up  'bj  scientific 
research.  - ■ 

6.  Make  sure  Jars  are  sealed  airtight 
to  .keep,  spoilage  organisms  outside, 

7.  Store, canned  food  in  a  cool,  dry, 
_  .dark  place. 

'^ome  Canning  of  Fruits  and  Vegetables" 
Bulletin  AYII-93,  may  be  secured  free  t 
writing  to  Office  of  Information,  U.S. 
Departm.ent  of  Agriculture,  Washington, 
25,  D,  C.  or  from  the  Marketing  Report. 
Division,  Office  of  Distribution,  821 
Ilarket  Street,  Room  700,  San  Francisco 
3,  Grlifornia. 


SmffiR  A3UNDAIICE  BEGINS  TO  SHOW 


VLEWIY  OF  ONIONS 

Reports  from  all  three  major  Hest  Coast 
markets  indicate  plentiful  onio^  sup- 
plies at  reasonable  prices. 

Eousewives  are. -apparently" not  entire- 
ly aware  of  the^  large  quantities  of 
better  quality  onions  now  available. 

The  type  of  onions  no^.7  available  are 
not  suitable  for  storage,  -as  is  the  fall 
orJ-on  crop,  because  they  are  of  different 
varieties  and  less  mature.  Abundant 
supplies  will  continue  for  about  tv/o  more 
m.onths,  so  an  increase  is  needed  in  day 
to  day  use  of  this  vegetable,  which  can 
be  fried,  creamed,  boiled  and  cut  up  for 
seasoriing.  " 

SAIT  FRi^GISOQ-  ■. 

Apricots  are  the  feature  of  this  Tveekfe 
m.arket.    Prices  are  shsTply  lower  and 
supplies  are  fairly  heavy.    Peaches  are 
more  plentiful  too,-  and  prices  loY/er, 
but  only  earliest  varieties  are  avail- 
able.   Cantaloupes  are  going. down  in 
price  and  up  in  supply.    Watermelons  are 
also  more  plentiful  and.  prices  someivhat 
lower.    Citrus  fruits  remain  u'nchanged. 

Peas  and  onions  are  probably  t.he  best 
buys  among  the  .-vegetables .  this;' week. 
Squash  is  also  a  good  buy.  and " cauli-  ■ 
flo\ver  and -nev;  potataes  - are '  a  little 
lower  - in  -prices    Green  corn,  has  declined 
slightly,'  but  is  still  high  priced. 
Tomatoes-  have  improved  in  quality,  'but 
.prices  are  slightly  up. .  Snap  beans  are 
coming  on  the  -market  in  •greater  quanti- 
ties, but  still  selling... at  ceiling. 

LQS'  /JIGELES  . 

Italian  and  white  summer  squa.sh  are-  -' 
fairly  low  in  price  and  .considered  a-^ 
best  buy.    Snap  beans  are',  back  in  the 
market  again  at  slightly  lower  prices.  ■■• 


Corn  is  a  short  season  vegetable  but 

a  welcom.e  one  prices  are  lower  this 

week,  supplies  up. 

Most  bunched  vegetables  are  reasonable 
in  price  -  including  carrots,  beets, 
turnips,  chard,  spinach,  parsley,  gree: 
onions.    Potatoes  are  -of  good  keeping 
quality  if  stored  in  a  cool  dark  pr.ace, 
This,  week,  prices  are  lower  and  suppli*. 
more  plentiful.    Lettuce  supplies  are 
adequate  and  prices  around  ceiling. • 
Tomatoes  are  plentiful,  but  prices 
slightly  higher  than  last  week. 

Good  news  on  fresh  fruits  -  supplies 
are  up  and  prices  down  for^  cantaloupe 
peaches,  youngberries,  boysenberries, 
apricots.    Cherries  continue  high  in 
price  and  .strawberries  are  still  in 
light  supply. 

A  few  bananas,  watermelons  and  pine- 
cappiies  appear  on  the  market  this  v/eek. 
Plums  are  increasing.    Small  size 
Beauty  plums  are' reasonable  in  price, 
but  the  Santa  FLOsa  variety -hi  gli. 

pqrtjand'  ■ .  / 

Lettuce.,  from  local  fields  in  liberal 
supply  and  fine  quality,  is  one  of  the 
markets  best  buys.'    The  first  local 
celery  has  appe.ared  on  the  market,  but 
sizes  are  sm.all.    Peas 'from,  the  mid- 
•Co]Lumbia  districts  are' plentiful. 
Loical  supplies  should  be  available  soo: 
Bleached  carrots,  have'  been  high  in  ^ric 
for  the  reason  that  all  supplies  have 
been  coming  from  California.  Local 
carrots  have- begun  .to  arrive,  although 
harvesting,  is  still  very  light  and  it 
may  -be  two  o.r  three  weeks  before  there 
•:will  be  sufficient  quantity  to  reflect 
:  Ipwer  costs. 

Almost  every  variety  of  fruits  can  be 
.found  on  the  m^arket  today  but  supplies 
are  not  heavy  and  prices-  are  generally 

^  high,  keeping  m.ost  of  them  in  the  lux- 
ury class..     Cantaloupes  show  a  slight 
decline  in  price,,  and  citrus  fruits  are 
plentiful  and  mostly  selling  at  ceiling 

■prices. 

-o-  • 
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AN  IliVESTIilENT  IN  THE  FUTURE  

FOOD  FOR  RELIEF  FEEDING  ABROAD  
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"AN  INVESTI/IENT  III  .  THE  FUTURE" 


Congress  has  approved  extension  of  TTar 
Food  Administration  aid  to  community 
school  Lonch  programs  for  another  year — 
and,  that's  going  to  be  good  nevi^s  to  thou- 
sands of  iimerican  childreii  and  their  par- 
ents. • 

Federal  aid  to  School  Lunch  programs 
started  back  in  Depression  daysj  when 
the  government  was  distributing  '^sur- 
plus commodities"  where  they  werd  most 
needed,  as  a  relief  and  price-supporting 
measure. 

Today  we  don't  have  that  kind  of  food 
surplus,-  or  so  much  of  that  kind  of  hu- 
man need,  but  the  wartime  values  of  this 
Federally-backed  pro-gram  of  lo-7-cost 
lunches  for  school  kids  are  proving  them- 
selves at  least  as  important  as  its  pre- 
war virtues.    Juvenile  authorities, 
teachers  and  parents  have  agreed  that  in 
many  -  places  this  program  is  a  v/artime 
job  that  wauld  need  doing  even  without 
a  peace  time'  precedent.    Here's  why. 

Thousands  of  mothers  of ' school-age  child- 
ren are  now  employed  in  war  v/qrk.  So 


are  a  great  many  fathers,  while  others 
are  serving. in  the  armed  forces.    It  it 
impossible  for  man^r  of  these  parents  t^ 
provide  their  children  with  home-cockec 
noon  meals,  or  even  lunchboxes.    Or  if 
not  impossible,  many  mothers  admit,  tha" 
they  have  time  enough  only  to  "thj^ow 
something  together"  which  falls  short 
of  a  well-balanced  nutritious  meal. 

A  low-priced  hot  lunch  served  right  at 
the  school  can  solve  these  problems  at 
one  stroke.  It  can  solve  another  prob- 
lem that  is  eq.uall3/  important  to  every 
body  concerned  —  it  keeps  children  of 
the  streets  at  noon,  and  that  is  con- 
sidered protection  both  against  ac  dde 
and  juvenile  delinquency. 

School  lunch  progr--ims  backed  by  the 
T7ar  Food  .'administration  provide  nutri- 
tionallv  balanced  menus  at  minimum  cos 
The  government  pays  from  2  to  9 
cents  for  each  meal,  while  the  child  o? 
sponsoring  organization  (PTA,  County, 
the  School  Board,  etc.)  pays  ten-  or.  - 
fifteen  cents.    If  the  family  cannot 
afford  even  this  snail  fee,  as  certifi- 
..         ..      -     (Continued  on.  Page  2) 
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(Continued  from  Page  l) 
by  the  county  visiting  niirse  or  the  : 
school  principal  he  can  get  his  lunch 
free.    In  these  days  of  high  wages  it  is 
perhaps  hard  to  believe  some  families 
are  still  on  the  edge  of  poverty,  but 
this  is  true  ,'5tatietically  and  in  the 
everyday  experience  of  many  schools. 
Many  mothers,  also,  are  having  to  sup-^ — 
port  their  families  on  military  allow- 
ances which  malES  penny-counting  a  neces- 
sity. 

Oscar  de  Reschke,  Principal  of  the  Frank- 
lin Elementary  School  near  San  Jose, 
California,  says  of  his  school  lunch 
prograra; 

"Many  of  our  parants  are  war  workers  in 
this  district,  and  manv  others  are  serv- 
ing  in  the  armed  forces.    I  think  v/e  owe 
something  to  their  children.    Our  weight 
charts  show  that  scores  of  children  have 
gained  from  three  to  seven  pounds  since 
we  started  serving  noon  lunches,  while 
their  records  of  scholarship,  absence 
and  illness  have  improved  measuinbly."  • 
And  de  Reschke  concludes? 

"xlmerica  is  no  better  or  finer  than  its 
boys  and  girls.    There. are  soldiers 
fighting  for  us  today  whose  bodies  v/ere  ■ 
made  healthy  by  the  school  lunch  prog- 
rams of  Depression  days.    In  war  or 
peace,  Uncle  Sam  will  need  the  energet- 
ic citizenship  of  the  children  grov/ing 
up  right  now,    I  know  that  Government 
aid  is  necessary  to  support  these  prog- 
rams in  many  schools.    I  think  such  aid 
is  simply  an  investment  in  our  nation's 
future . " 

FRESH  PRODUCE  BUTS 

San  Francisco  Wholesale.. Markets;;    Good  -  •  • 
news  for    home  carriers  |  .  pricri^s  are  de- 
clining steadily  on  youngberries.,  boy-    ,  ■ 
senberries  and  loganberries;;  apricots 
are  also  selling  at  low  prices  in  the 
small  sizes.    Cherry  receipts/are  some- 
what lighter, ^ and  price  ceilings  on 
Bings  have  brought  prices  down  slightly. 

Strawberries  are  fewer,  and  selling- at' 
ceiling.     L  few.  currants  and.  nectarine^ 


are  arriving.    Early  apples  and  figs 
are  in  light  supply,  cantaloups  heavie 
at  unchanged  prices. 

Lettuce  and  potatoes  are  plentiful. 
Cucambers  are  slightly  lower  in  price 
due  to  new  ceilings.    Celery  is  still 
high,  but  wholesale  prices  have  decii: 
slightly.    Squash  and  tomato  receipts 
have  dropped  off,  and  prices  have  ad- 
vanced.   Snap  beans  are  in  almost  nor- 
mal supply,  vdth  best  quality  selling 
at  ceiling.    Homemakers  might  be  re- 
minded that  snap  beans  are  a  fresh 
vegetable  in  which  they  get  their  mon- 
ey's worth,  because  practically  the 
entire  purchase  can  be  served  at  the 
dinner  table  there '  s  very  little  x?aste 
in  preparation.. 

Portland  TJholesale  Markets  g  Local 
beans  are  more  plentiful,  and  prices 
have  dropped  a  cent.    Some  California 
beans  have  appeared,  and  sell  at  12  t^ 
13  cents  a  pound.    P3_uitis,  nectarines 
and  apricots  are  available  in  limited 
quantities.,  priced  relatively  high,  i 
market  feature  —  artichokes  from  .'.lil- 
waukee,  good  out  small.    Not  many  goo. 
berries,  and  higher  priced,  Louisian 
cucumbers  have  arrived.    Cherries  are 
steady,  at  ceilin:;;  prices |  grapefruit 
from  Arizona  and  Florida  ditto.  Spin- 
ach is  up  slightly  as  arrivals  fall  oj 
Potatoes  and  onions  are  unchanged. 
With  lettuce  cutting  expected  to  be  11^ 
■er  this  week, .  prices  were  expected  to 
rise  som.ev/hat, 

•In. Portland-  a  tonporary  shortage  of 
some  commodities  and  an  "in-between" 
season  on  others  is  causing  generally 
higher  prices.  Gjming    to  m.arke't  in 
better  quantity  are  cauliflower,  celer 
yellow  crookneck  varieties  of  summer 
squash,  and  zucchini. 

The  local  berr^'  crop  is  not  large,  anrl 
much  of  it  is  going  to  processors,  Ii^ 
better  supoly  are  dark  and  light  cher- 
ries, peaches,  plums  and  melons.  Many 
more  pineapples  have  come  in  from  Mex- 
ico, and  prices  are  reasonable;  but  a, 
word  of  warning  to  buyers  is  —  be 
sure  -your  pineapple  shov/s  no  decay  anfi 
(Continued  on  Page       Col.  2.) 


•;  ■  ■ :  -^dOx):  ^  FOR  ■  RELIEF  .FESDi:iG  ABRO.iD 

In  contrast,  to  the  German  locust  horde, 
the,  allied  armies .carry  food  not  only 
to  f,eed /themselves  but.  to -assist  peo-'  " 
pies  fre,ed' from  Axis  domination.  And 
despite  the  great  demands  forecast,  the... 
United  State's-  now  has':  an  adequate  stoclc- 
pile' of  jfood  "in -Europe  or .  earmarked  for. 
that  "use  to  take  care  of  relief  needs 
for  the  next  fe^r  months. 

In  the  first  stages  of  occupation  the 
allied  armies  '.vi  11,  take  care  of  all  food 
distribution  in "a  freed  area,  as  they 
are  nov-:  .doing  in  Rome.    This  is.  in  line 
-7i th  combat  necessity,.    But  as  the  al- 
lied forces  move  forward,    Ki  litary  con- 
trol will  be  relinquished.    Then  one  of 
two' agencies  rjill  take  over  the  job. 
If "the  liberated  territory  is  an  allied 
area  with  adequate  finances  or  credit  in 
international  trade,  that  country  will 
-bear  part  or,  all  responsibility  for  re- 
lief supplies.    If  an  allied  country 
has  no  foreign  exchange  resourcos,  like 
Greece,  ."UKRRA"  will  take  over. 

The  food  requests  presented  by  UJa^Jl 
and  also  those  made  by  the  paying  govern- 
ments must  be  reviewed  and  approved  by 
th3  YJar  Food  Administration  --efore  any 
•actual  allocation  is  made^    £..ependent  on 
'the  fijinds  appropriated .  by  Congress, 
UNRRA  vjill  present  requirements  for  food 
from,  the  United  States  through  the  For- 
eign Economic  ^idministration. "   The  War 
Food  Adm.inistration  will"  do  the  buying 
in  this  country. 

The'  chief  foods  to 'be  distributed  will 
be  Yi/heat,  cereal,  canned  and  .dried  milk, 
cheese,  salt  pork,  can_ned  jner.t  and  fish. 
i^t  present  the  reserves- of  these-  foods 
.will  take .  care  of  .relief  ■  feeding.  Re- 
placements will  occur  as  demands  are 
made  on  the  reserve,  ■  ; 

The  War  Food." Administration  buys  food 
in  accordance  v/ith  foreseeable  needs 
and  objectives.    The  only  exception  to 
this  rule  will  be  when  . the  government 
buys  to  fulfill  support  price  pledges. 
;.ny  temporary  abundance  is  a  small  price 
to  pay  for  being  sure  of  enough  food,. 


.At  present  the  government  is  buying 
■^abouf  8  million  dollars '  v/orth  of  food 
a.  day.     Llore.than  a  quarter  of  a  m.il- 
lion  tons  , of  food  a  mxonth  are  exported. 
T6-.'keep  the  stocks  in  good  condition, 
the  food  is  inspected  at  intervals  and 
frequent  inventories  are  taken.  If 
stock  held  in  reserve  is  no  longer  need- 
ed because  of  a  military  change,  addi- 
tional food  is  released  to  civilians 
through  normal  trade  channels.  Reserves 

are  maintained  and  stocks  "turned" 
as  in  commercial  practice, 
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A  PLOT  AGAINST  THE  Emil 

iimerican  seeds  are  taking  a  part  in 
Victor:/  by  global  encirclement.  Corn 
seed  from  Iowa  is  .growing' in  the  rich 
gumbo  and  volcanic  ash, soils  of  distant 
South  Pacific  military  bases.  Thousand 
of  ilrnerican  soldiers  who  r^xe  prisoners 
behind  German  lines  are  or  will  be  eat- 
ing fresh  vegetables  whose  seeds  ccane 
from  home.    In  thirty-one"  countries  and 
territories  over  the  world,  many  of  the 
beans,  beets,  carrots,  onions,  peas, 
radishes,  cucumbers  and  cabbages  hajr- 
vested  this  year  will  have  an  American 
inheritance.-. 

It  has  been  estimatad  that  the  crops 
raised  in  South  Pacific  batt^.efield 
gardens  alone  will  be  v.'orth  11  million 
dollars.  '  ^'ind  this  cash  value  is  far 
exceeded  by  the  value  American  fighting 
forces  attach  to  the  fresh  vegetables 
that  are  "like  food  at  home,"  Though 
the  15,000  pounds  of  seeds  shipped  to 
\american  prisoners  is  small  compared 
v;ith  the  millions  of  pounds  produced 
annually  in  this  country,  the  resultant 
supply  of  fresh  vegetables  will  mean 
variety  in  prison  fare- for ■ thousands  of 
"soldiers. .    "  ••   .       .       '  . 

Since  la-st  'Jul2^,  18  million  pounds  of 
all  kinds'  of  vegetable  seeds  —  about 
5  percent  of  our  production  —  have  bee 
shipped  to  our  allies  and  armed  forces 
abroad.    The  largest  quantity,  four  and 
a  half  million  pounds,  v/ent  to  Russia, 
The  smallest  am.ount  shipped  has  been 
35  pounds  to  Ethiopia.     Varying  quan- 
tities between  these  high  and  Ioy;  fig- 
ures have  been  shipped  to  England,  Aus- 
tralia, various  sections  in  ^xfrica,  the 
West  Indies,  Ceylon  and  Central  and 
South  ^jnerica. 


The  seeds  could  have  gone  on  a  single 
IQjOOO  ton 'cargo  ship.    Had  we  shipped  , 
f ood  broduced  from  this  seed,  ^ve  v/ould  . 
have  filled  950  ships  of  the  same  capa- 
•  city,  ;  ■  ■■•  ■.     :       ■  •  ■  . 

At  current  prices  these- -seeds  would 
have  produced  tno.  billipn  dollars  worth 
of  food*  .  As  secdv  tb-Qy-  cost  us  six  mil- 
lion dollars,-    And  based  on  our  stand-  .  - 
ards  of  livine:  the  ve^^e tables  raised 
vroi'ld  feed  some  500  million  people  for 
rn  entire  year.    That's  one^fo.urth  of 
the  world's  population. 

rjFl.TO  TAI^E  LESS  BUTTER.  - 
^  J)Wjm  JULY  AND  AUGUST  '  ' 

Fortv-five  percent  of  July  and  30  per-.".- 
cent  of  August  butter  production  >dll  - 
be  reserved  for  direct  war  uses,  as 
'/ill  60  percent  of  July  and  August 
Cheddar  cheese  production,  it  was 
announced  today  by  Paul  C.  Adams,  re- 
gional chief  of  the  dairy  and  poultry 
division  of  Wk  Office  of  ^Distribution, 
.^his  is.  a  5  percent  decrease  for  July 
from'. the  current  June  butter  set-aside- 
of  .5.0  percent,  but  the  cheese  set-aside 
remains  unchanged. 

"Civilians  will  receive  about  the  sam.e"  .' 
quantity  of  butter  from  July  and  August 
butter  production  as  f rom"  i-W"  and  June 
production,  but  thej  are  expected  to 
get  somewhat  m.ore  cheddar  cheese  in 
July  and  iiugust  than  the  average  supply' 
which  has  been  available  to  them  during 
the  past  12  months,  Adams  said.  •  ' 

of  June  16,  receipts- o'f  butter  at  •  . 
the  San  Francisco,  Los  .mgeles,  and 
Portland  markets  totaled  37  million 
pounds  since  the  first  of  the.  year,  some 
13  million  pounds  less  than  19-43  receipts 
.for  the  same  period, 

"Because  government  agencies  last  year 
followed  a  plan  of  setting  aside  enough 
butter  to -provide  for  a  stockpile  as.-*:  • 
well  as  inmxediate  v.'ar  requirements,"  . 
Adams  comnented,  "it  has  not  been  neces- 
sary to  set  aside  as  Irrge  a  proportion 
of  this  year's  production  as  last." 
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is  not  too  green.  .  • 

Los  Angeles  Wholesale  Markets :  "Best 
Buys"_  on  the  Los  ^.ngcles  market  are 

^.  onions  and  cabbage.    Potatoes  are  listed 
as  plentiful,  corn  is  in  moderate  supply 
more  cucujnbers  are  coming  in.    Other  ve- 
getables in  pjnple  supply,  at  reasonable 
prices,  are  carrots,  beots,  turnips, 
chard,  radishes,  mustard  greens,  parsley 
and  spinach.    Green  leeks  and  onions  are 
slightly  lower  in  price.    Lettuce  sup- 
plies are  moderate.    Heavy  demiand  for 
tomatoes  have  brought  an  advance "in 
price.    Snap  bean  supplies  are  rather 

."  light,  but  prices  are  unchanged,  Wliite 
samTier  and  Italian  squash  .have  gone  up 
in  price.    Peppers  are  in  light  supply, 
selling  at  ceiling.    Peas  are  light  vdtl 
best  quality  selling"  at  ceiling,  r.is- 
cellaneous  vegetables • available  on  the 
market  include  romaine,  endive,  mush- 
rooms, chives,  parsnips, ' napa 5  garlic 
and  okra. 

The  list  of  fruits  available  in  Los  /in- 
geles  m.arkets  is  fairly  long. cherries, 
cantaloups,  apricots.,-  watermelons, 
peaches,  avocados,  Mexican  pineapples, 
bananas  from  Mexico  and  Central  iimerica 
berries,  plums,  citrus,  grapes  and  figs. 
"Hov;ev3r)  supplies  and  prices  vary.  Can- 
taro.up  supplies  are  increasing,  but 
prices  are  fairly  high,  although  lower 
than  the  previous- hfoek.    Apricot  sup- 
plies rre  increasing  and  prices  are 
lo-\^er.    Cherries  are  rather  high,  but 
the  new  ceiling  has  brought  down  prices 
o.n  best  grades.  Early  peaches  a3^e  in 
moderate  supply,  but  -  the  price  -has  gone 
"lip  slightly.    Summer  avocados  have  also 
gone  up.'   New  apples  from  the  San  Joa- 
quin Valley  are'  high  in  price,,-  Light 
supplies  of  strawberries  continue  to  seL 
at  ceiling.    BoysenberrieB,'  raspberries? 
.  youngberrles '  and  loga.-hberries  are  high 
priced.    Early  crop-  Santa"  Rosa .  and  Beau' 
varietie's  of  plums'" -are  high,    A  few 
Thompson  seedless  grapeis  a're  -coming  to 
market  from'  Coachella  Valley,  and  light 
supplies  of  Black'  Mission  figs  are  avai 
able  both  at  high  prices. 
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